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Another sweet tooth 
treat is the recipe sub- 
mitted by Mrs. David 
Mell of Waunakee, Wis- 
consin. The recipe for 
these no-bake Napoleon 
Bars was submitted by 
several women, but 
Mirs. Mell was the first. 


NAPOLEON CREME BARS 


1/2 cup butter, softened 
1/4 cup sugar 
1/4 cup cocoa 

7 teaspoon vanilla 

1 egg, slightly beaten 


2 cups graham cracker crumbs 


7 cup coconut, flaked 


1/2 cup butter 


3 tablespoons milk 

1 3-3/4-ounce package vanilla in- 
stant pudding 

2 cups confectioner’s sugar 

7 6-ounce package chocolate chips 

2 tablespoons butter 


Combine first 4 ingredients in top of double boiler. Cook until butter melts. Stir in 
egg and continue cooking until mixture thickens, about 3 minutes. Blend in crumbs 
and coconut. Press in buttered 9’’ x 9” pan. Cream 1/2 cup butter. Stir in milk, 
pudding mix and sugar. Beat until fluffy. Spread evenly over crust. Chill until firm. 
Melt chocolate and the 2 tablespoons butter. Cool. Spread over pudding layer. 


Chill. Cut into bars. 


